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are full of artisan produce – 

cheeses, smallgoods and Garda’s 

prized olive oil – as well as the 

acclaimed sparkling wines of  

the Franciacorta DOCG (regional 

quality assurance designation). 

“The region runs for 150 

kilometres from north to south,” 

says chef Gianmario Portesani. 

“There are so many food 

infuences.” His tasting menu at 

the prestigious Hotel Vittoria (20 

Via X Giornate; hotelvittoria.com) 

is a case in point: delicate lake 

fsh, grilled local sausage over 

artisan polenta and the ravioli- 

like flled pasta known as 

casoncelli (casoncei in dialect).

Like many Italian cities, 

Brescia’s food traditions are 

anchored in a rustic past. Just 

outside the centre, its weekly 

farmers’ market (Wednesdays, 

Via Crocifssa di Rosa; 

terrebresciane.it) abounds  

with fresh produce, including  

an organic section. Although 

better for cheap cotton T-shirts 

and underwear, the more 

downscale Saturday market 

(around Piazza della Loggia, the 

main square) ofers rows of local 

smallgoods and famed alpine 

cheeses, some simply described 

as “nostrano” (homegrown). 

And who can resist the stall with 

the sign saying, “We have the 

best-looking customers” (solo  

noi abbiamo i clienti più belli)? 

For full immersion into the 

homegrown, venture beyond the 

centre to Borgo Trento, a historic 

village now swallowed up by  

the city suburbs. Raoul Porteri  

VIVA 

APERITIVO!

From pirlo and pasta to prosciutto  
and pastries, the food of Brescia rivals 
that of Italy’s most famed destinations. 

Honorary local Joanna Savill eats  
and drinks her way around this 

deliciously surprising city. 

I’M LEANING against the 

well-worn marble counter of  

an old-school tavern, the kind  

of place with vaulted ceilings, 

wooden beams and checkered 

tablecloths where elderly men 

while away the afternoon 

playing cards over a carafe of 

local wine. Across the counter,  

a wiry barman is pouring a pirlo, 

the traditional pre-lunch tipple 

in the northern Italian city of 

Brescia. It’s a practised slosh of 

white wine from a two-litre 

bottle, a splash of Campari and  

a spray from the soda siphon. 

“It’s like a spritz,” I say, referring 

to the ubiquitously fashionable 

orange-red version made with 

Aperol – sweeter and lower  

in alcohol than Campari. The 

barman fxes me with a stare. 

“None of that ‘spritz’ stuf here,” 

he intones. “If you want one of 

those, you’d better go elsewhere 

– Milan, maybe.” Ouch. 

Just an hour east of Milan 

and another hour west of 

Verona, Brescia sufers from 

something of a poor-cousin 

syndrome. But poor it’s not. This 

is a post-industrial powerhouse 

at the foot of the Alps, best 

known for heavy industry and, 

somewhat grimly, successful 

manufacturers such as the 

Beretta frearms factory.  

The Romans, who established 

their frst northern colony  

here in 27BC, called it Brixia. 

I’ve been coming here for 

many years, since meeting 

Giuliano, the Brescian who  

is now my husband. At frst  

Wild mushroom risotto, a seasonal dish served in the restaurant  

of the grand Hotel Vittoria; Via Beccaria (left), which leads to the 

centuries-old Piazza Paolo VI, one of Brescia’s central squares

I found it a strange place: 

wealthy but a little dour, with  

a reserved northern-ness that, 

once cracked, reveals classic 

Italian generosity, humour and 

warmth. And, yes, Brescia has  

a bit of a complex. “We don’t 

have a Romeo and Juliet,”  

says local guidebook editor 

Adonella Palladino, referring  

to neighbouring Verona. “This 

whole place is just waiting to  

be explored.” 

Not only is the Brescia region 

home to some of Italy’s most 

scenic lakes and mountains,  

as manufacturing declines it’s 

also starting to play to other 

strengths. The hills and valleys 

around lakes Garda and Iseo  
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is the fourth-generation owner 

of Borgo Trento’s 140-year-old 

wine store and delicatessen, 

Salumeria Gastronomia Porteri 

(52 Via Trento; trattoriaporteri.

it). The low-ceilinged shop is 

crammed with local cheeses, 

cotechino (rich pork sausage) 

and carefully cured prosciutto 

and salami – “not too aged, 

medium cut, not too fatty”, he 

dictates, cutting a slice for me  

to try. A dark cellar restaurant  

is hung with fags, memorabilia 

and tributes to yesteryear. “My 

father died 40 years ago,” says 

Porteri, “but I know he’s still 

around here somewhere.”

By contrast, nearby Pasticceria 

Veneto is a gleaming, almost 

blandly modern, pastry shop 

and café (8 Via Salvo D’Acquisto; 

iginiomassari.it). Chatting with 

owner Iginio Massari, it soon 

becomes clear – as children and 

their parents clamour for selfes 

with “the Maestro” – that he is 

quite a star. Acclaimed as one  

of Europe’s great pastry chefs,  

he has presided over everything 

from serious competitions to 

baking challenges on MasterChef 

Italia. He once made a cake for 

David Bowie. Just saying. 

“People want to see tradition 

blossoming again,” he explains. 

Apart from a lavish array of 

fancy cakes, Massari has 

reworked Brescian specialties 

such as persicata (sugar-coated 

peach jellies) and bossolà, a ring- 

shaped yeast cake. At Christmas, 

customers fock there for his 

panettone. “We sell around 800 

a day in the season,” he says, 

with no hint of false modesty. 

From beside the cash register, he 

pulls out a drawer crowded with 

gold medals – 54 at last count. 

In keeping with Italian 

breakfast tradition, I’m served  

a cappuccino and brioche.  

The pastry is Massari’s famous 

veneziana, an airy crumbed  

bun with a light but luxurious 

custard. The secret, I’m told,  

is 12,000 rotations a minute  

in a special machine.

After breakfast, it’s back to 

the city centre for that pre-lunch 

pirlo. The tavern is Osteria al 

Bianchi (32 Via Gasparo da Salò; 

osteriaalbianchi.it), another 

local landmark dating back to 

the late 1800s. Sipping my 

(rather potent) aperitivo at the 

bar, I graze on tiny meatballs – 

the customary with-pirlo snack. 

Inside, lunch starts with fat, 

buttery spinach and breadcrumb 

balls (like giant gnocchi) or 

casoncelli – both with butter and 

sage. Main course is salt cod or 

fettine di cavallo marinate: slices 

of horsemeat cooked in red wine. 

It’s another local delicacy and  

– don’t hate me – delicious.

Afternoons here, as in any 

Italian town or city, are sleepy, 

empty-street afairs. If not at Al 

Bianchi, well-dressed Brescians 

might linger over meat-flled 

casoncelli and snails – or maybe 

just antipasti, local cheeses and 

cured meats – at the sweetly 

cave-like Osteria la Grotta  

(10 Vicolo del Prezzemolo; 

osterialagrotta.it). An artier 

crowd opts for pasta, salads  

and burgers with a craft beer  

or next-gen local wine, at  

Bar Torre d’Ercole, in a tiny 

piazza under a medieval tower 

(29b Via Carlo Cattaneo).

Brescia is full of pretty 

corners. The Romans, 

Lombards, Venetians and,  

(Clockwise from top) 

Locally cured meats 

hang in the cellar of 

Osteria al Bianchi; 

Brescia from above; 

Lombard-era San 

Salvatore’s church  

in the Santa Giulia 

museum complex
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La dolce vita: 

Award-winning 

gelateria Bedussi 

(right); the stone 

exterior of chic 

eatery, Nineteen

Quisine.

later, Mussolini’s Fascists all  

left their mark. Centuries  

of contrasting architecture 

intertwine in a string of central 

squares – Loggia, Vittoria and 

Paolo VI – and twisting alleys. 

On the higher side of town, the 

evocative Via dei Musei leads to 

the beautifully restored Roman 

Capitolium and World Heritage-

listed Santa Giulia Museum 

(bresciamusei.com). You can 

even explore the ancient 

waterways that still fow beneath 

the city centre, where four mills 

and tanneries once operated 

(bresciaunderground.com).

Then, at around 5pm, life 

returns. There’s window-

shopping – Gucci, Max Mara  

and all the labels along Via 

Mazzini, Via Gramsci and Corso 

Palestro, as well as smaller, 

quirkier one-ofs along the side 

streets. By 7pm it’s aperitivo 

time: a high point of the day. 

Join the throngs at Dolcevite 

(Piazza Paolo VI), Cafè del 

Teatro Grande (9a Corso 

Zanardelli), Arnold’s (2 Via 

Arnaldo da Brescia) or anywhere 

in the lively Carmine area, 

around Contrada del Carmine. 

There’s also Lanzani Bottega & 

Bistrot (41 Via Albertano da 

Brescia; gastronomialanzani.it), 

a smart bistro/deli on the way 

out of town that was awarded 

Aperitivo of the Year in 2012 

and, this year, “three bottles” by 

the prestigious Gambero Rosso 

food and wine guide. The 

mandatory bollicine (bubbles 

from Franciacorta) come with 

complimentary snacks, such  

as beef tartare with artichokes 

or crumbed cod nuggets.

Dinner might be at the 

tranquil Osteria del Savio (1 Via 

Giovanni Piamarta; osteria-

delsavio.com), the wine-centric 

Osteria i Capitelli (92 Via Fabio 

Filzi; osteriaicapitelli.com), in 

Borgo Trento, or the upscale 

Nineteen (19 Via Pietro Bulloni; 

nineteen19.it). 

But do leave room for one 

more Italian ritual. Here, this 

dedicated ice-cream eater 

confesses, Brescia truly excels. 

Some of Italy’s best gelato can 

be found at the ultra-modern and 

painstakingly artisanal Bedussi 

(113 Via Crocifssa di Rosa; 

bedussi.it), winner of Gambero 

Rosso’s 2015 café of the year.  

So spoiled are the Brescians for 

choice that the city divides along 

gelateria lines. “It’s worse than 

football teams,” says one local. I’ll 

sit on the fence and recommend 

Bedussi; Bedont (18b Via Trento 

or 20a Via dei Musei); Ribera 

(64g Via XX Settembre; 

gelateriaribera.it); and Gelateria 

del Biondo (115 Via Vittorio 

Emanuele II; gelateriadelbiondo.

it), which is famous for its 

chocolate-coated ice-cream bars. 

All that’s left to do before 

bed, in true Brescian (and 

Italian) tradition, is plan where 

to go for breakfast. That bakery 

on Via dei Musei, perhaps...  

For three great places  

to stay in Brescia, go to 

travelinsider.qantas.com.au.

L IN
Qantas and partner airlines 

offer flights to Milan from 

Australia. qantas.com

F L I G H T  P A T H
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BEST  
OF BOTH
WORLDS

Dinner or drinks? Bars in restaurants used to be little more than 
glorifed waiting rooms but now many of them are as inviting  

as the dining spaces beyond. Here are our favourites.

Cosy up to the bar at  

The Glass House, Hobart, 

to sample the finest 

Tasmanian whiskies

TA S M A N I A

T H E  G L A S S  H O U S E

Brooke Street Pier, Hobart; 0437 245 540

theglass.house

Open seven days for lunch and dinner

Yes, the restaurant at Hobart’s newest waterfront venue  

is great but life is mighty fne when you nab a seat at the 

stunning copper bar, too. This is a venue with fve styles 

of ice, a collection of old and new crystal glasses and a 

“bottle keep” that sees your chosen whisky locked away 

for your next visit (and gives you priority bookings). You’ll 

want to treat yourself to one of the unique cocktails made 

with an eclectic mix of premium Tasmanian ingredients 

(including Belgrove whisky and Arras sparkling wine). 

Chef Ikuei “Kin San” Arakane is best known for his stint  

at Melbourne’s Taxi restaurant and his food is assured, 

ranging from three types of steamed bao (soft-shell crab, 

pork belly, Cape Grim beef) to baby octopus with kimchi.

W E S T E N D  P U M P H O U S E

105 Murray Street, Hobart; (03) 6234 7339

pumphouse.com.au

Open on weekends for breakfast, Sunday for lunch  

and Tuesday-Saturday for lunch and dinner

All of the activity at the Westend Pumphouse centres 

around its large bar. Locals crowd in after 5pm on 

Fridays, ready for a cider, craft beer (try the Stark Raven 

oatmeal stout from Willie Simpson’s Seven Sheds) or 

something from the top shelf. With a drink in hand, 

peruse the menu and select dishes to enjoy at the bar or 

in the main dining space. Chef Tom Westcott (who goes 

by the delightful moniker of @dementedfermenter on 

Instagram) is the master of umami and his fried chicken, 

pickles and gochujang mayo (a savoury fermented Korean 

condiment) has won him many fans. If you’re feeling 

really hungry, you might want to go all out and order 

the “Feed Me!” banquet for $65. Or, if you’ve booked in 

advance (and have nine friends to share with), you can 

order a whole roasted pig.

R E V IE WS BY

TA S  

Jo Cook

V I C  

Larissa Dubecki

WA  

Max Veenhuyzen

NSW  

Anthony Huckstep

SA  

Nigel Hopkins

AC T  

Lucy Barbour

N T  

Sam McCue

Q L D  

Morag Kobez

Reviews
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V I C T O R I A

G O G O  B A R

125 Flinders Lane, Melbourne (enter via Higson Lane);  

(03) 8663 2020

gogobar.com.au

Open Saturday for lunch and Monday-Saturday for dinner 

The unenlightened consider it a holding pen for the 

hordes waiting on a table at the perennially pumping 

upstairs Chin Chin but GoGo has transcended any 

second-tier status. Bathed in the Lucas restaurant group’s 

trademark neon glow (here, it’s a plaintive sign reading 

“Lonely for you only”), the murky basement digs are 

packed with dark corners and broad booths where 

drinkers get down with cocktails that stick to the Thai 

theme (from a pineapple-infused tequila to a chilli-salt 

margarita). Food-wise, consider it an express elevator  

to the upstairs kitchen minus the interminable wait  

for anyone unlucky enough to arrive after 5pm. The  

perky bar menu features pulled pork sliders, chilli-salt 

chicken wings and stufed roti. 

Monster Kitchen and 

Bar’s eggplant with 

smoked goat’s curd 

(left); Le Bon Ton 

brings a touch of New 

Orleans to Melbourne

L E  B O N  T O N

51 Gipps Street, Collingwood; (03) 9416 4341

lebontonmelb.com

Open Tuesday-Sunday for lunch  

and Monday-Sunday for dinner

A mysterious portal to America’s Deep South, Le Bon Ton  

is a party-hard kind of place, as evidenced by its 6am 

close on weekends. Opened by Will and Mick Balleau – 

brothers hailing from New Mexico who have a palpable  

love of “real” barbecue – it’s a candlelit, copper-clad  

salon complete with attractive courtyard and parlour 

furniture, all channelling New Orleans without toppling 

over into theme park. Absinthe is a thing here, although 

the bartenders will smooth the green fairy’s rougher 

edges in drinks such as Minnie the Moocher (with dry 

vermouth, lime and mint), plus there’s a brilliant  

cocktail list with New Orleans classics including the 

hurricane (rum, grenadine and citrus). Soak it all up  

with pit-smoked brisket and chilli-cheese fries from  

a kitchen headed up by Alabama-born, Texas-raised 

brothers Jeremy and Christopher Sutphin. It’s nothing 

short of fnger-lickin’ good.

PA S T U S O

19 ACDC Lane, Melbourne; (03) 9662 4556

pastuso.com.au

Open seven days for lunch and dinner 

Boasting the coolest address in Melbourne, Pastuso  

glows hot with the love of the hip young things drawn 

down ACDC Lane to its high/low design mash-up of 

riotously fuoro chicha posters, beautiful marble-topped 

cevicheria and copper-clad pisco bar dedicated to the 

celebration of Peru’s national drink. A 10-strong list of 

pisco cocktails made by dapper bartenders lets you go 

“classicos” (pisco sour with lemon, lime and eggwhite)  

or “el futuro” (try the pisco disco with chilli, coriander 

and ginger beer). Grab a spot at the bar and indulge in 

selections from the menu, which features a section 

dedicated to street food such as golden pastries stufed 

with smoked pork and sun-dried chilli paste, or simply  

a serve of yucas (cassava chips). 
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G A R D E L’ S  B A R

358 Cleveland Street, Surry Hills; (02) 8399 1440

gardelsbar.com

Open Tuesday-Saturday for dinner

When Argentinian-inspired Porteño opened back in 2010, 

it put some much-needed fre into the belly of Sydney’s 

dining scene. That swinging mix of slow-cooked meats, 

pickled treats and toe-tapping beats reminded us to 

loosen up and enjoy the fne feast. That same party 

sensibility is embodied in its frst-foor bar, Gardel’s. Have 

a pre-dinner drink upstairs, where waitresses who look as 

though they’re straight out of the 1950s pirouette through 

a room of raucous revellers, and snack on house-made 

charcuterie and weekly specials like pickled octopus and 

chilli. It’s one of the best nights out Sydney has to ofer.

Sydney’s bar scene 

is in good shape with 

Gardel’s (above) 

and Bentley slinging 

cocktails that will put 

a skip in your step

W E S T E R N  A U S T R A L I A

E L  P Ú B L I C O

511 Beaufort Street, Highgate; 0418 187 708

elpublico.com.au

Open seven days for dinner 

Hablas Español? It matters little. This lively Mexican 

cantina’s brand of eating and drinking translates to a 

good time in any language, especially if you’ve nabbed  

a stool at the bar. How else, after all, would you get frst- 

hand tuition from chatty bartenders about El Público’s 

impressive mescal and tequila stocks and the snappy 

cocktails they shake, stir and serve through the night? 

The ofer of crunchy fried crickets puts paid to any 

notions of cookie-cutter food, ditto atypical taco fllings 

like smoked leek, tender cuttlefsh and beef tongue.  

And when was the last time you spied mogo mogo balls 

(slow-cooked beef in banana-four batter) on a menu?  

A heads-up: the bar gets busy on weekends so visit early.

R O C K P O O L  B A R  &  G R I L L 
Crown Perth, Great Eastern Highway, Burswood;  

(08) 6252 1900

rockpool.com

Open Sunday-Friday for lunch and seven days for dinner 

If you’re partial to an apéritif, you’ve come to the right 

place. Nightcap? The options are pretty much endless. 

There’s no denying that Rockpool’s dedicated bar makes 

an ideal preface and/or footnote to a night out but it’s just 

as capable of being the main event. Sandwich afcionados 

will certainly approve of the bar’s new burger-centric 

menu, not least the introduction of a grass-fed beef option 

to complement Rockpool’s celebrated Blackmore Wagyu 

burger. Those looking for a relaxed, low-key feed can 

choose between four beef-betwixt-brioche combinations. 

In more of a celebratory mood? Pick out a bottle (or two) 

from the restaurant’s powerhouse, world-renowned cellar 

and really upgrade your meal deal. 

Reviews

N E W  S O U T H  W A L E S

B E N T L E Y  R E S TA U R A N T  &  B A R

Corner of Pitt and Hunter streets, Sydney; (02) 8214 0505

thebentley.com.au

Open Monday-Friday for lunch  

and Monday-Saturday for dinner 

Bentley has redefned contemporary dining in Australia. 

The fagship establishment of culinary crusader Brent 

Savage and wine wizard Nick Hildebrandt delivers sexy 

sophistication to the city and its bar is just as sharp. Cool 

your heels on classic cocktails, dine on the restaurant 

menu proper or quaf quirky drops as you enjoy one of  

the best bar menus in town. Stylish simplicity sees cured 

cobia given a pickled ginger kick while fennel fatters 

blushing Wagyu skirts. So very Sydney.
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The view of Jørn 

Utzon’s sails are just 

as impressive from 

inside the Opera 

House at Bennelong

2 K W

Level 8, 2 King William Street, Adelaide; (08) 8212 5511

2kwbar.com.au

Open seven days for lunch and dinner 

Although executive chef Nick Finn is a rising star in the 

Adelaide dining scene, it’s easy to see why 2KW’s stunning 

rooftop bar is as packed as the restaurant. The views into 

the gardens of Government House and across the river to 

Adelaide Oval are Instagram heaven and the tempting bar 

menu includes wood-fred pizza and toasties. If you duck 

inside for dinner, opt for the 16-hour slow-cooked pork 

Scotch fllet fnished in the charcoal-fred Josper oven.

B E N N E L O N G

Sydney Opera House, Bennelong Point, Sydney; 

(02) 9240 8000

bennelong.com.au

Open Friday-Sunday for lunch and seven days for dinner

One of our most infuential chefs, Quay’s Peter Gilmore, on 

stage in one of the world’s most recognisable landmarks, 

the Sydney Opera House: it’s no dream. You’ll want to 

experience Gilmore’s restaurant menu, which champions 

Australian produce in the most sophisticated of ways, but 

the beauty of the new Bennelong lies in its options. Arrive 

in time for sunset and graze at the bar. Book a spot at the 

“Cured and Cultured” counter and indulge in a glass of 

Gosset rosé while watching chefs prepare poached yabbies 

with lemon jam, cultured cream and buckwheat pikelets. 

Or reserve a table in The Circle, a casual 30-seater in the 

upper level. It’s still early but Bennelong may be Gilmore’s 

defning moment.

S O U T H  A U S T R A L I A

S E A N ’ S  K I T C H E N

Station Road, Adelaide; (08) 8218 4244

seanskitchen.com.au 

Open weekends for breakfast and  

seven days for lunch and dinner 

Everything about Sean’s Kitchen is on a grand scale, 

including the vaulted ceilings, vast east-facing windows 

and kitchen, with its wood-fred grill and oven that runs 

the length of the restaurant. Just as impressive is the bar, 

all gleaming brass and copper with marble benchtops. 

Segue from cocktails in copper mugs to a menu that 

features lobster rolls with crème fraîche, dry-aged kimchi 

burgers and a meltingly tender hunk of lamb shoulder to 

share. While there is a steak or two on the menu, the focus 

is South Australia’s seafood, with scampi crudo, freshly 

shucked oysters and king crab legs among the highlights.      

A U S T R A L I A N  C A P I TA L  T E R R I T O R Y

M O N S T E R  K I T C H E N  A N D  B A R

25 Edinburgh Avenu, Canberra; (02) 6287 6287

hotel-hotel.com.au/eat-drink

Open seven days for breakfast, lunch and dinner

With sling-back Danish lounges, classic dry martinis and 

open gas freplaces, Monster is a beast that rarely sleeps. 

The eco-chic bar, ftted with repurposed raw timber 

and steel, is located in Hotel Hotel and is a magnet for 

travellers (and locals in search of a quiet tipple). Sip 

on a Languedoc picpoul de pinet and tuck into Sean 

McConnell’s famous yabby jafes. A share plate of soft, 

silky eggplant with smoked goat’s curd, katsuobushi 

(dried bonito fakes) and sesame goes down beautifully 

with a local wine, such as the Clonakilla O’Riada Shiraz. 

There’s also a well-considered selection of European 

wines but it’s the violet gin that’s guaranteed to send  

you smiling to the restaurant next door.
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More choice than 

natural at Oyster 

Bar, Darwin (left); 

king crab legs with 

a martini at Sean’s 

Kitchen, Adelaide

Q U E E N S L A N D

G E R A R D ’ S  B A R

13A, 23 James Street, Fortitude Valley; (07) 3252 2606

gerardsbar.com.au 

Open seven days for dinner and Friday-Sunday for lunch 

Claim a stool at the contemporary-chic concrete bar, 

order an apéritif and ogle the best selection of charcuterie 

the city has to ofer, including jamón Ibérico (from acorn-

fed black-hoofed pigs) and salami made from Australian 

wild boar. There are also fun snacks like the Sobrassada 

Dagwood Dog and baked clams with smoked potato 

velouté and chorizo. The drinks list, like the food, has 

a Spanish focus and is a drawcard in its own right. Sip 

a glass of sherry, split a jug of sangria or try Gerard’s 

Smoke, a cocktail with house-smoked Pedro Ximénez, 

Havana aged rum, salted vanilla and dry vermouth. 

T H E  S E R V E R Y

Upstairs, 28 Logan Road, Woolloongabba; (07) 3392 3301

Open Wednesday-Saturday from 6pm until late

Less a bar and more a clandestine supper club, The 

Servery is up a fight of narrow, hidden stairs adjacent to 

Pearl Café’s kitchen. The menu is always changing but on 

Wednesdays you can count on the slow-roasted organic 

Byron Bay Berkshire pork. Sample wines from the concise 

chalkboard list on the wall – which leans towards natural 

and biodynamic – smug in the knowledge that you are 

experiencing one of Brisbane’s best-kept secrets. 

A .  B A K E R

15 Edinburgh Avenue, Canberra; (02) 6287 6150

abaker.com.au

Open for dinner Monday-Saturday

After Flint restaurant burnt down in 2011, A. Baker 

was built in its place with a sophisticated speakeasy-

style basement bar as part of the ft-out. Funky modern 

art hangs from industrial concrete walls and mellow 

maritime lights dangle from above the stone-top bar. Hip 

foodies huddle in at tables within a whisper of each other, 

while the friendly bar staf proudly show of the Victorian 

whisky, Tassie vodka and West Australian gin, or tempt 

you with wines made within an hour of the nation’s 

capital. “Local” is paramount here at A. Baker bar; even 

the bread is made in-house. Try the intensely dry and 

aromatic 2014 Helm Classic Dry Riesling as you savour 

delicate Wagyu bresaola or longaniza oscura, a Spanish 

pork sausage stained with squid ink. 

N O R T H E R N  T E R R I T O R Y

O Y S T E R  B A R

19 Kitchener Drive, Darwin; (08) 8981 2242

oysterbar.com.au

Open seven days for lunch and dinner

It’s a winning formula that has the punters focking to 

Darwin’s waterfront strip: serve up oysters variously 

chilled and grilled, food for non-oyster fans, on-tap beer 

and cider, cocktails and wines (including lots of bubbles 

by the glass). There’s also live music and happy-hour 

specials a couple of times a week. The décor is ordinary 

but that’s a small quibble considering the view across 

the lagoon. The oysters are all from Cofn Bay; purists 

wouldn’t dream of having them any way except natural 

but there are other options, including with caviar and 

sour cream or the traditional kilpatrick.
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Quisine.

Neil Perry

NOODLES and dumplings are among my 

favourite foods. The places I go to enjoy them 

usually have laminated tabletops and if you 

get any service, it’s a good day. But the food? 

Just plain delicious! 

In Sydney, I love to grab a quick lunch 

with my daughter Josephine at Ton Ton  

in the Chifey Plaza food court (2 Chifey 

Square), a short walk from where the ferries 

dock at Circular Quay. It’s owned by the guys 

from Azuma – one of my favourite Japanese 

restaurants – and I like the spicy miso ramen, 

which is truly spicy and brings tears to the 

eyes but is just so incredibly good.

Nearby, just down the street from 

Rockpool Bar & Grill, is the Malay Chinese 

Takeaway (1/50-58 Hunter Street). Despite 

the name, there are about 70 seats here and 

they fll up quickly for what I consider the 

best chicken laksa in Australia. The vermicelli 

noodles are crunchy and the sprouts, tofu and 

chicken all add weight to the true star – the 

broth, which is neither too thick nor sweet 

but is the perfect balance of gentle coconut 

favour with shrimp sambal and ferce chilli. 

It’s a bowl of heaven and worth the queue.

Another great noodle joint is a block east 

of Chinatown at World Square. Ramen Zundo 

(644 George Street) does a good ramen and 

the kids love the gyoza but I can’t go past its 

original tsukemen – chewy white noodles 

served cold with a hot tonkatsu pork dipping 

sauce. Rich, spicy and full of cabbage and 

miso, this is so very addictive. 

When I was last in Melbourne, I put 

myself in the hands of fellow foodie and bar 

owner Jess Ho. The frst stop was ShanDong 

MaMa Mini (5 Centre Place), a two-minute 

walk from Flinders Street Station. The house 

special of pan-fried mackerel dumplings  

is hard to beat. Super-crisp on the pan  

side and tender on the steamed side, these 

are sublime. Also try the tea egg in soy  

(add chilli sauce to take it to another place) 

and the steamed buns with stewed beef 

shank. It also has a great array of craft  

court in Thornlie (200 Spencer Road), where 

Ya Kwang and Fook Kee are doing the best 

Singaporean and Malaysian hawker food in 

Perth. The guys on the stalls really care about 

putting up good char kway teow, loh bak, 

siew mai and pan mee. It’s not fancy but the 

food is great and the value is extraordinary.

I haven’t had a bad dumpling at Imperial 

Court, south of the Perth CBD overlooking 

the Swan River (125 Melville Parade, Como). 

Go on a weekday for the freshest yum cha in 

town. (Or be prepared to wait on weekends.) 

I never miss out on the faky egg tarts.

Mom Dumpling House in East Victoria 

Park (687 Albany Highway) is one of the few 

places in Perth serving favourful Northeast 

Chinese food. Start with the hot and sour 

green bean noodles and braised chicken with 

chilli (if you’re not into chilli, go for the pork 

belly and shiitake mushroom with vermicelli 

clay pot). There’s also a selection of dumplings 

quite diferent from the normal gow gee – 

the dough has more favour and texture.

All of these places have this in common: 

they’re reasonably basic, top value and  

truly delicious. This isn’t about fne dining; 

it’s about fantastic eating. And if you love 

chilli, you’ll really go of!  

Never afraid of a chilli challenge,  
Neil Perry forgoes fne-dining frills  
as he hunts down the best-value  
Asian street food in Australia. 

SIMPLE 
PLEASURES

beers so go for dinner and knock yourself  

out – fguratively speaking. 

In Melbourne’s Chinatown, Shanghai 

Street (146-148 Little Bourke Street) has an 

extensive menu but we go for the xiao long 

bao of pork. It doesn’t disappoint. Dip the 

steamed bun into a splash of black vinegar, 

suck the juices out of it and then, only then!, 

is it safe to bite in half and eat. I love this place 

and it’s going to be hard not to sneak back on 

a regular basis. I watched a Chinese family of 

15 spanning three generations smash almost 

every dish on the menu. I was very envious.  

There is something so delightful about 

perfectly balanced food. At Jin Dumpling & 

Noodle House (172-176 Little Bourke Street), 

also in Chinatown, the spicy hot and sour 

soup with noodles and pork intestines walks 

the line between hot and sour beautifully. 

The broth is refreshing and the intestines 

clean and tender. The other great dish is 

Sichuan cold noodles with beef – the beef  

is a hot and numbing jerky that’s wonderfully 

chewy, while the noodles are cold and spicy.   

When I’m in Western Australia, my head 

chef at Rockpool Bar & Grill Perth, Dan 

Masters, loves to fnd small, authentic places 

to take me. I like the Spencer Village food 

The chicken laksa at Malay Chinese Takeaway is the best in Australia, says Neil Perry 

PH OTO GR A PH Y BY M I CK B R U Z Z ES E
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A CHEAT’S GUIDE 
Is that riesling sweet or dry? What’s an all-purpose 
red wine? Here, our top tips on choosing wine. 

WINE can be bewildering. The avalanche of labels on the 

shelves is a daunting mishmash of variety, region, vintage 

and maker. Luckily among the bold, brassy labels, you’ll 

fnd reliable brands such as Brown Brothers, Penfolds or 

Wynns. There are short cuts, too. Try these fail-safe tips…

◖ If you pick up a riesling but don’t know whether it  

will be dry or sweet, look at the region. Rieslings from 

the Eden and Clare valleys in South Australia are dry 

and zesty. Of-dry rieslings from cooler regions in 

Tasmania and New Zealand carry residual sweetness 

to counterbalance their high acidity and work well 

with spicy food. Rieslings from Germany’s Mosel 

region can be sweet, too, their low alcohol and zippy 

favours the perfect pre-noon apéritif.

◖ Don’t dismiss sauvignon blanc. If New Zealand’s 

Marlborough passionfruit bombs are too over the  

top, consider subtler Australian sauvignons; the 

Adelaide Hills lead the way. The counterpoint  

to Marlborough brashness is Sancerre, a subtle  

and minerally sauvignon blanc from France’s Loire 

Valley. Sancerre labels omit any mention of variety  

– a trait typical of European wines.

◖ Know your chardonnays. In its French homeland, 

classic Chablis is lean and tight, like the new-wave 

chardonnays from the Yarra Valley, Tasmania 

and Orange. White Burgundies labelled Puligny-

Montrachet, Meursault or Mâcon are richer and  

more like chardonnays from the Adelaide Hills  

and Margaret River.

◖ Fancy pinot noirs from tiny sites in Volnay, Gevrey-

Chambertin and Nuits-Saint-Georges are more subtle 

and savoury than Australian pinot noirs, which have 

sweet, red-fruit favours. Bolder pinots come from 

New Zealand, with Central Otago ofering potent 

shiraz-like styles. 

◖ Australia does shiraz universally well. However, a bold, 

brash Barossa shiraz is poles apart from a syrah (its 

French name) from the northern Rhône appellations 

of Saint-Joseph, Côte-Rôtie and Hermitage. Shiraz 

from cooler sites in Victoria and the ACT are more 

akin to Rhône syrahs, which are lighter, brighter  

and spicier. 

◖ An all-purpose red wine is grenache, the main grape 

in Côtes du Rhône. The regional star is Châteauneuf-

du-Pape. Want something similar here? Try a GSM 

(grenache-shiraz-mourvèdre) from the Barossa or 

McLaren Vale. 

S TO RY BY PE TE R B O U R N E

PH OTO GR A PH Y BY E DWA R D U R R U TI A

2014 Cloudy Bay 

Sauvignon Blanc 

Marlborough, NZ, $42

Thirty years on, Cloudy 

Bay is still Marlborough’s 

benchmark “savvy”. 

Tropical fruits mingled 

with fresh nettles define 

the nose; its clean, clear 

flavours of passionfruit 

and lemongrass 

restrained by a crisp  

acid profile.

2013 Vasse Felix 

Chardonnay 

Margaret River, WA, $38

The middle rung in  

Virginia Willcock’s 

chardonnay trilogy is made 

in a pure, modern style. 

Perfumes of ripe grapefruit, 

white nectarine and ginger 

marry with a trim,  

taut palate of fresh 

stonefruits, quince and 

almond meal.
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J E A N - C H A R L E S  M A H É
Sommelier, Print Hall, Perth

We’ve got $20. What wine 

should we buy? A riesling 

from the Great Southern 

region in Western Australia. 

$50? A Domaine Lucci 

sauvignon blanc from 

South Australia. 

What hot variety of grape 

should we be trying? It’s not 

new but a gewürztraminer 

from New Zealand. 

What’s the world’s best 

Champagne? Cédric 

Bouchard’s Roses de Jeanne 

Côte de Val Vilaine blanc de 

noirs. It’s made by angels.

What wine would you drink 

with Chinese food? I’d drink 

beer with Chinese food but 

an Ashton Hills sparkling 

rosé is a good choice.

Indian food? I would go 

with beer, gewürztraminer 

or a riesling from Alsace.

Thai food? German riesling. 

And beer. 

What’s the best wine  

in Australia right now?  

For a white, Cloudburst 

chardonnay from Margaret 

River – it’s expensive but 

exceptional. For red,  

a Clonakilla shiraz from  

the Canberra region. 

What wine would you  

put away for 10 years? 

Domaine Jamet Côte-

Rôtie, a syrah from the 

northern Rhône valley – 

it’s really rare.

What’s your hangover 

cure? Definitely a swim!  

W I N E  S N O B

2013 Coldstream  

Hills Pinot Noir 

Yarra Valley, Vic, $39

There are exotic red- 

fruit aromas and hints  

of fresh earth and anise  

in this wine. Fine-boned 

with flavours that echo 

the nose, some spicy  

oak and a veneer  

of pumice-like tannins. 

Australia’s answer to 

Bourgogne Rouge.

2013 Penfolds  

Koonunga Hill Seventy  

Six Shiraz Cabernet

South Australia, $27

Koonunga Hill was first 

produced in 1976 as an 

affordable alternative to 

Penfolds’ Bin 389 and this 

retro-label echoes that 

inaugural vintage. Dark- 

plum flavours with hints of 

chocolate and licorice are 

framed by sinewy tannins.

2011 E. Guigal CÔtes  

du RhÔne

Rhône Valley, France, $26

Guigal flips the GSM 

formula upside down,  

with 60 per cent syrah,  

35 per cent grenache and 

a splash of mourvèdre. 

Soft, fleshy raspberry  

and plum flavours  

with a distinct savoury 

edge define this easy- 

to-drink red.
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